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RINGKASAN 
 
Konsumsi gizi beragam dan seimbang sangat penting untuk tumbuh 
kembang anak terutama pada bayi usia 0-24 bulan.  Pada usia 6 bulan keatas 
makanan pendamping ASI diperlukan untuk memenuhi kebutuhan gizi pada bayi. 
Makanan pendamping ASI adalah makanan yang diberikan disamping ASI yang 
kaya zat gizi, mudah dicerna, mudah disajikan, mudah menyimpannya dan 
higienis. Penggunaan komoditi bahan pangan lokal seperti koro glinding dan labu 
kuning sebagai bahan baku karena pemanfaatannya belum optimal. Tepung tempe 
koro glinding dan tepung labu kuning diharapkan dapat menjadi sumber protein 
dan vitamin A dalam bubur bayi instan. 
Dalam penelitian ini dibuat bubur bayi dengan bahan dasar tepung tempe 
koro glinding, tepung beras merah dan tepung labu kuning. Tujuan dari penelitian 
ini adalah mendapatkan formula bubur bayi instan yang sesuai dengan syarat mutu 
MP-ASI instan SNI 01.7111.1 (2005) berdasarkan analisis sifat fisik(densitas 
kamba, daya serap, air, kelarutan), kimia (proksimat, betakaroten, total kalori), 
dan  sensoris (aroma, warna, rasa, tekstur dan overall). Rancangan percobaan 
yang digunakan adalah Rancangan Acak Lengkap (RAL) dengan satu faktor yaitu 
variasi formula. Hasil dari uji fisik, kimia dan sensoris dianalisis dengan uji 
ANOVA (one way ANOVA) dilanjutkan dengan DMRT (α = 5%).  
Hasil pengujian sifat kimia menunjukkan bahwa penambahan tepung 
tempe koro glindingdapat meningkatkan kadar lemak dan total kaloritetapi 
menurunkan kadar karbohidrat dan kadar betakaroten. Hasil pengujian sifat fisik 
menunjukkan bahwa penambahan tepung tempe koro glinding dapat 
meningkatkandensitas kamba dan menurunkan daya serap air. Hasil pengujian 
sensoris menunjukkan penambahan tepung tempe koro glinding paling banyak 
(35g) paling disukai panelis. Variasi formula tidak memberikan perbedaan yang 
signifikan pada kadar air, kadar abu, kadar protein dan kelarutan anatar 
sampel.Keseluruhan hasil analisis menunjukan bubur bayi instan F1,F2 dan F3 
sudah sesuai SNI .7111.1 (2005) meskipun total kalori metode bomb calorimeter 
belum memenuhi persyaratan SNI.7111.1 (2005). 
 
Kata Kunci: Bubur Bayi Instan, Tepung Tempe Koro Glinding, Tepung Labu 
Kuning. 
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PHYSICAL, CHEMICAL AND SENSORY CHARACTERISTICS STUDY 
OF INSTANT BABY PORRIDGE BASED ON LIMA BEANS TEMPEH 
FLOUR (Phaseolus lunatus), RED RICE  FLOUR (Oryza nivara) AND 
YELLOW PUMPKIN FLOUR (Cucurbita moschata) 
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H0912118 
 
Department of Food Science and Technology 
Agricultural Faculty, Sebelas Maret University  
 
SUMMARY 
 
Variation and balance nutrition consumption has become an essential   
children growth especially for infants in age 0-24 months. For infant in 6th 
months and above, weaning foods are needed for complete daily nutrition intake. 
Weaning food (MP-ASI) is complementary food given with ASI that rich of 
nutrition, easy to digest, easy to prepare, easily stored and hygienic.The used of 
local food commodities such as lima beans and yellow pumpkin as raw materials 
because its utilization had not been optimal. Lima beans tempeh flour and yellow 
pumpkin flour is expected to be a source of protein and vitamin A in instant baby 
porridge. 
In this research, baby porridge was made with lima beans tempeh flour, 
red rice flour and pumpkins flour as raw material. The aim of this research was 
getting instant baby porridge formula that corresponds with SNI 01.7111.1 (2005) 
standard based on physical properties (bulk density, water absorption and 
solubility), chemical properties (proximate, beta carotene, calories) and sensory 
properties (aroma, color, flavor, texture and overall). Completely Randomized 
Design (CRD) was used in one factor (variation of formula). The physical, 
chemical and sensory data were analyzed with ANOVA test (One way ANOVA) 
followed with DMRT (α = 5%).  
Chemical analysis data showed that the addition lima beans tempeh flour 
would increase fat content and total calories but decrease carbohydrate and beta 
carotene content. The physical test result showed that the addition lima beans 
tempeh flour would increase bulk density but decrese water absorbtion. However, 
no significantly difference on water content, ash content, protein content and 
solubility. The sensory analysis data showed that the higest addition lima beans 
tempeh flour (35g) was the most preferred porridge. The whole parameter analysis 
showed instant baby porridge F1, F2 and F3 were accordance in SNI .7111.1 
(2005) although the total calories bomb calorimeter methods didn’t meet the 
requirements SNI.7111.1 (2005). 
 
 
Keyword: Instan Baby Porridge, Lima Beans Tempeh Flour, Yellow Pumpkin 
Flour. 
